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FOODBORNE ILLN RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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IN = In compliance  OUT = Notin iance N/O = Not observed N/A = Not icable 203 = Corrected on-site during inspection R = Repaat viclation  PTS = Demerit
[Compilance Status [co8 E [PTS] |Compilance Status Fm
' Supervision tially Hazardous Food
_1@ — Persan in charge present, demonstrates 6 16 [IN OUT NA Proper cooking time and lemperatures [
ki @, and performs duties 17 N ouT NA Hi0YProper reheating procedures for hot hoiding [N
nmasﬁnplm Heaalth 18 JIN OUT WA Proper cooling time and temperatures 6
2 ‘& out |Managament awareness; policy presant 5] 19 (INJOUT NA NO|Proper hot holding temperatures 6
I, OUT Proper use of reparting. restriction & exclusion [:] Aﬁuﬂm cold holding temperatures []
Hyglenic Practices 21 {iINJOUT NA NO|Proper date marking and disposition 6
OUT NA NO :’r::;'o a:hseng tasting, drinking, betelnut, or 6 Consumer Advisory
’IN tOUT WA NO INo discharge from eyes, nose, and mouth [ . .
Preverting Contamination by Hands 22 h our ) [Consumer Atisary provddfr raw o 6
N/A NO {Hands clean and properly washed []
OUT NA N |NO bere hand contact with ready-to-sat foods or 6 Highly Susceptible Populations
approved altermate method propery foliowad W&ﬁm foods used; prohibited foods not 5
Adequata handwashing facilitiss supplied & 6 offered
accessible Chemical
L | (241 ol [resssasion spros s poory o ¢
N/A al_’ood recalved al propar temperature [ 25 I Toxic substances properly identified, stored, 6
Food in good condition, safe, and unadulterated| 6 | used
@ = IEequrrad records available: shalistock tags, 6 “Conformance with Approved Procedures
rasite destruction 26 finYout na Complianca with variance, specialized 6
Protection from Contamination process, and HACCP plan
@ DU NA |Food separated and protected - 5 Risk factors are improper practices or procedures identified as the most
4QINjOUT  NA ;°°° ﬁ?;mﬁ:m“’m f‘w ’;‘::Py”’" 6 prevalent contributing factors of foodborne iliness or injury. Public Heatth
154N ‘pur “r?vp;r TR L nla:fa e 6 interventions ara control measures to prevent foodbome iliness or injury.

Good Retail Pmchces are pmvanlatlva measun;-.s to control the introduwon of pathogens chemucnls, and physical obgects intu foods.

[== Safe Food and Water Proper Use of Utensils
27 [Pasteurized eggs used where required 1 40 In-use utansils: property stored 1
28 Water and Ice from approved source 2 41 ﬁ;?\:ﬂle: AR B U R S T e T 1
29 Variance obtained for specialized processing methods 1 42 {Single-use/single-sarvice articles: properly stored, used 1
Food iempnratura Control 43 |Gloves used proparty 1
30 TFroper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vendi
temperature controt 44 |Food and nonfocd-contact surfaces cleanabile, properly 1
3 Piant food properly cocked for hot holding 1 , constructad, and used
3z Approved thawing methods used 1 45 o 2 i — ] 1
33 Thermomeler pmvidag and accurate 1 46 |Nonfuod-mnhd surfaces clsan
= = Food Identification = Facilitles
4 Food properly labeled; original container | B I | 47 Hot & cokl water available, adequate pressure 2
= Prevention of Food Gontamination | 48 Plumtying installed; proper backflow devices 2
35 |insects, rodents, and animais not present ? | 49 Sewage and wastewater properly disposed 2
a6 E;:::;nhmm PrevErRed BT {000 pEparsHiong Storagu & 11 Toilet facilities: properly constructed, supplied, & cleaned 2
37 Parscnal cleanliness 1 Garbage/refuse properly disposed; facilities maintained 2
ﬁ Wiping cloths: properly usad and storad 1 1
39 Washing fruits and vegatables 1 s 1
I have read and understand the above viclation(s), and
| am aware of the corrective measures shall be taken. 54 | [Sanﬂarv Parmit, Health Certificates valid and posted [ 1T T2
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TEMPERATURE OBSERVATIONS

ftem/Location Temperature (* F)

L Hem/Location Temperature (° F)
TURKEY s / SERNICE UIRE 1590 °F
TURKEY Db / WARMER 1. C°F

ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS GORRECH

B8Y DATE
Vioiations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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